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Abstract of JP5043597 

PURPOSE:To fraction a large amount of high-purity 7S protein derived from soybean protein by adjusting ionic 
strength and pH value of a protein-containing solution into specific ranges to remove an insoluble fraction and 
further adjusting the ionic strength and the pH to collect the formed insoluble fraction. 

CONSTITUTION:De-fatted soybeans are mixed with water, stirred by a homomixer at room temperature at low 
speed, extracted with 20% sodium hydroxide solution for 30 minutes while maintaining pH 7.5, the extracted 
solution is filtered with a filter cloth, then insoluble materials are removed by centrifuging, the obtained protein- 
containing (soybean milk) is adjusted to 0.2-0.3 ionic strength with sodium hydrogensulfite, to pH 4.8-5.2 with 20% 
hydrochloric acid, allowed to stand by cooling with ice for 24 hours, the precipitated insoluble protein fraction is 
centrifuged, removed, further the supernatant liquid is adjusted to <0.2 ionic strength with sodium chloride, to pH 
4.6-5.0 with 20% hydrochloric acid, allowed to stand at 4 deg.C and the formed insoluble fraction is centrifuged to 
fraction the objective 7S protein of >=90% high-purity. 
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